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The allergenic fraction of rice seed extract contained many kinds of putative allergens. Western-blot analysis of the
fraction with sera from rice allergy patients showed a significant inter-individual variation of IgE-binding patterns. Two-
dimensional SDS-PAGE has shown that after centrifugation, the supernatant of gelatinized and liquefied rice slurry con-
tained almost no protein. So the solution should be useful as a basic ingredient for less-allergenic or low protein bever-
age, which is beneficial for rice-allergic patients as well as renal patients.
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1. VEPQQCSIFAAGDHH 26kDa globulin 2S seed storage albumin family Y
2. DHHQVYSPGEQC Seed allergenic protein RAG1 Alpha-amylase trypsin inhibitor family Y
3. ELGATDVGHXMA,
CQPGMGYPMYSL Allergenic protein Alpha-amylase trypsin inhibitor family Y




Seed allergenic protein RAG2 Alpha-amylase trypsin inhibitor family Y
6. INDAVVTVPAYF, ERIDARNQLETY HSP70precursor(barley) HSP70family Y
7. NGXEGGRPYHLXE Putative globulin Cupin family Y
8. VVLVDNADFLK lactoylglutathione lyase Glyoxalase I family Y
9. VEPQQCSIFAAG, QYAAQLPSMCRV 26kDa globulin 2S seed storage albumin family Y
10. GAMAAIAEGLPG Hypothetical protein OJ1116-C08.106 Alpha-amylase trypsin inhibitor family Y
11. VSFGENFSPAR, LRSPAAEALGPT Hypothetical protein OSJNB0024A20.12 −
12. SVYYGAAEEF Protein disulfide isomerase Y
13. FRRPGALGLR 26kDa globulin 2S seed storage albumin family Y
14. ELGATEAGHPMA Seed allergen RA17 Alpha-amylase trypsin inhibitor family Y
17. VATPDQAQEV Triosephosphate isomerase Y
19. QYAAQLPSM, ARQYAAQLPSM 26kDa globulin 2S seed storage albumin family Y
20. VEPQQCS, YGGEG, QYAAQLP,
ARQYAAQ 26kDa globulin 2S seed storage albumin family Y
21. VLVVANPANTNA Malate dehydrogenase Y
22. LTPFYK LAPGVQXITTV Putative protein disulfide isomerase Y
23. EALQAEAGLPV Granule-bound starch synthase I −
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